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Sell homemade bread Vestavia-Hills 
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Bread Subscribe 1.4M 
Updated August 19, 2024. 


Sellers: 

Giordano Fabian, Jacobs Grimm 

Category: 

Bread home recipe photo, Recipe for homemade rye bread 
About: 


Welcome to the online store selling bread. On the site residents of Vestavia-Hills have the opportunity to buy homemade bread with home delivery. Non-yeast bread dough. Here 
you can place an order of fresh baked bread in Vestavia-Hills online. For all visitors of the site there are attractive discounts on all oven products. Non-yeast bread recipe. Treat 
yourself and loved ones to useful non-yeast bread! 


Non-yeast bread 


More recently, in the city of Vestavia-Hills our fathers and grandfathers bread baked without yeast. Instead of yeast bread can be baked on leaven, hops, malt, kefir. White 
bread. Bread without yeast tastier and better than the usual. You will always have fresh yeast-free bread on your home table. Simple recipe: 4 cups flour, 4 tablespoons sugar, 
1 teaspoon soda, 1 tablespoon baking powder, 1/2 teaspoon salt. Bread home photo. Continue: 100 g margarine or butter (soften), 1 Cup of yogurt, 1 egg, 2 tbsp of butter 
(melt for baking), 2 tbsp of yogurt (for lubrication). 


The ingredients that you can buy in stores Vestavia-Hills, the possible composition of bakery products: butter, water, flour, sugar, egg, vegetable oil, margarine, wheat flour, egg, 
cream cheese, milk, flour rye Vestavia-Hills, sugar syrup, Sugar cookies, cracker, cakes, muffins, buns, unmelted powder, vanilla, doughnut, donuts, Berliner, cake, cake, cake, 
cake, Eclair, corn, pumpkin, peanut, sunflower, baguette, onion, cream, souffle, mousse, dessert, gel, jelly, cappuccino, cheesecake, chocolate, apricot. Wheat bread. And still: 
yoghurt, bran, carrot, cottage cheese, honey, cherries, citrus, raspberry, strawberry, poppy, raisins, marzipan, nut, caramel, tiramisu, powdered sugar. 


Russian stove 


Large oven with couch, for cooking and heating at home in Vestavia-Hills. The entrance to the furnace is located in the depths of the furnace, so you can cook, steam, fry, bake, 
heat, simmer products. Dry yeast for bread to buy. Minerals, trace elements, phosphorus, iron, potassium, iodine, zinc, cobalt, Nickel, boron, vitamins D, E, P, PP, B. many 
cellulose fibers that contribute to the restoration of the intestine. Leaven for bread buy. Nutrition rate 300-400 grams of bread on the day of an adult Vestavia-Hills. Bran natural 
gentle cleansing of the digestive system. A lot of calories, 100 g of bread - 250 calories. Flour coarse retains a lot of fiber, the use of the cardiovascular system, removes from the 
body naturally toxins, radionuclides, salts of heavy metals. 


1. Place your order online 

2. Confirm by phone 

3. Get bread delivered 

4. The most pleasant appetite! 


How to buy bread? 


On the website of sale of house bread in Vestavia-Hills to make the order very simply. You need to choose the right kind of bread, specify the number of loaves. To prepare the 
unleavened bread. The Manager on the phone ask for a discount, because order via the Internet. Fill in the contact details for the delivery of the order in the city of Vestavia-Hills. 


Enjoy your meal.! 
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